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ABSTRAK 
Gluten merupakan protein yang terdapat pada beberapa bahan makanan 
golongan serealia. Pada beberapa individu seperti penderita autis dan penyakit celiac 
gluten dapat bertindak sebagai alergen dan lambat laun akan menyebabkan beberapa 
penyakit antara lain diabetes, anemia, osteoporosis, dan kanker usus. Pembuatan 
biskuit sebagai camilan makanan bebas gluten merupakan alternatif solusi. Bahan 
baku pembuatan biskuit dalam penelitian ini adalah tepung pisang uter dan tepung 
kedelai, karena ketersediaannya yang melimpah di Indonesia. Tujuan dari penelitian 
ini adalah untuk mengetahui bagaimana pengaruh proporsi tepung pisang uter dan 
tepung kedelai terhadap karakteristik fisik (kekerasan, warna), kimia (air, abu, 
karbohidrat, protein, lemak, serat kasar, gluten, kalori), sensoris (warna, aroma, rasa, 
tekstur, overall) dari biskuit, dan menentukan berapa proporsi tepung pisang dan 
tepung kedelai untuk menghasilkan karakteristik fisik, kimia, dan sensoris biskuit 
terbaik. Penelitian ini menggunakan rancangan acak lengkap dengan satu faktor yaitu 
proporsi penggunaan tepung pisang uter dan kedelai antara lain 50%:50%, 60%:40%, 
70%:30%. Data dianalisis dengan One Way Anova, dan uji lanjutan Duncan Multiple 
Range Test bila terdapat perbedaan yang signifikan. Hasil menunjukkan semua 
karakteristik berbeda secara signifikan (p< α) kecuali air, abu, dan warna L*. Semua 
biskuit bebas gluten dan bisa dikonsumsi penderita celiac. Biskuit yang terbaik 
berdasarkan uji pembobotan berdasarkan karakteristik fisik, kimia, dan sensoris 
adalah biskuit dengan proporsi tepung pisang uter dan kedelai 70:30 dengan 
kandungan kadar air sebesar 4,31%, abu 2,55%, lemak 34,09%, protein 9,86%, 
karbohidrat 49,2%, serat kasar 2,08%, kalori 5,52 kkal/gram, dan bebas gluten. 
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ABSTRACT 
 Gluten is a protein that found in some cereals foodstuffs. In some 
individuals such as people with autism and celiac gluten disease can act as an 
allergen and will eventually cause some diseases such as diabetes, anemia, 
osteoporosis, and colon cancer. Making biscuits as a snack of gluten free food is an 
alternative solution. The raw material of biscuit making in this research is banana 
flour and soybean flour, because of its abundant availability in Indonesia. The 
purpose of this study is to know how the effect of proportion of banana flour to 
soybean and soy flour to physical characteristics (hardness, color), chemistry 
(water, ash, carbohydrate, protein, fat, crude fiber, gluten, calories), sensory (color, 
odor, taste, texture, overalls) of biscuits, and determine what the proportion of 
banana flour and soy flour to produce the best physical, chemical, and sensory 
characteristics of biscuits. This study used a completely randomized design with 
one factor, namely the proportion of use of uter banana flour and soybeans flour 
such as 50%: 50%, 60%: 40%, 70%: 30%. Data were analyzed by One Way Anova, 
and continued test of Duncan Multiple Range Test when there were significant 
differences. The results showed that all characteristics different significantly (p <α) 
except water, ash, and color L *. All biscuits are gluten-free and can be consumed 
with celiac disease patient. The best biscuits based on weighting test based on 
physical, chemical, and sensory characteristics are biscuits with the proportion of 
banana flour and soybean 70:30 with moisture content of 4.31%, ash 2.55%, fat 
34.09%, protein 9,86%, 49.2% carbohydrates, 2.08% crude fiber, 5.52 kcal / gram 
calories, and gluten-free. 
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